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By CORA MOORE

T WAS back in the piping days of peace
and plenty that we regarded food with
that degree of nonchalance which enabled

gs to take no thought for what we should
eat or what we should drink; nowadays it is
necessary to do considerable thinking about
food if we would continue to eat and drink at
all. Soin the interests of thrift and economy

it

{s even meet that we should journey abroad

from time to time to learn of other peaples’
ways and means with foods.

Fortunately, it is possible to do this without

having to brave submarines or to take any of
the other hazards incident to travel in war
time, for right here in New York are repre-
gentative eating places of almost every nation,
and it is quite possible to dine A la Frangaise
to-night, be transported to Holland to-morrow,
# try the next evening the cooking of Spain,
¢f Italy, of Bohemia, Turkey, Mexico, China
e Japan, to have a New England dinner or
@ test the dishes of a Creole cook, each time
gwid its own surroundings.

Already we have had dinner in Russia via a

lightful little restaurant in the heart of the
gity, and a few blocks up from there we may

meet in Ine

iia and dine as the Hindus do.

Not on curry alone, despite the fact that cur-
ries seem to be about the only gastronomical

ereation that the average
with the East Indian cuisine.

person associates
It is amazing

what things culinary they can teach us, how
many ways of cooking and serving they have
that we never appreciated which are directly
applicable to our own foods and should be at
once incorperated in our own system of do-
mestic economy.

of

It is gimilarly true that they have a number

principles or precepts appertaining to foods

that might to good purpose be adopted by us.
For instance, they prize higher than any other
drink clear water, and the majority of Hindus

georn taking tea or eoffee with dinner.

Then

it is apainst their religion to use animal fats
in cooking, so they substitute vegetable fats,

They have more ways of cocking and serving

eges, rice and vegetables than we eould even
tmagine, for comparatively little meat is eaten
among the Hindus and they have few worth
while fish. What meats and fish are partaken
of, however, are cleverly dealt with, the for-
mer orually cut into bits—their menus rarely,

if

ever, include roasts—and the latter, the

fish, served not so often with sauces as they
are marmated or spiced.

The chef of the Hindu-place-of-dining-in-

New-York answers quite adequately to the

descriptions of Hinda cooks in

“Oriental

Tales” (fierce he appears with the destiny of
nations apparently weighing upon him), and
he explained among other interesting truths
that cooking in India waries with caste, the
Anglo-Indian, for example, keeping to a much
more modified diet than the Hindn, who lives
chiefly on rice, peas, fruit, milk, wheat and
ghee, a sort of clarified butter.

“Every Hindu,” he went on to say, “is capa-
ble of making a curry so delectable that you
would declare he could have received his in-
spiration for such a dish from no lesser a
source than Buddha himself, but,” he added,
“the art of ‘Hindu cookery does not stop with
And the few Hin-
dus who have drifted to New York and the
many English who, for one reason or another,
are here, all of whom have found their way up
to this Hindu restaurant, will answer Ay,
ay!" or its equivalent, with loud acclaim, for
there are, besides the curries, strangely deli-
cious little cakes, preserves and other sweets,
spicy pickles and a variety of other good
things of which few of us over here have even

curries—it begins there."

heard.

Two Indian Dinner Menus

The fierce looking chef salaamed the pleas-
ure it would be to contribute some of his
choicest recipes to our food economy campaign
and from the list he suggested these menus,
which; he said, were representative ones:

DINNER MENU
Narial Ka Soup
Goorda
Hohlleaunon
Halwae Zardak

Narial Ka Soup

Scrape the inside of two ripe cocoanuts very
fine and place in a saucepan with white stock
and & blade of mace and simmer for half an

Have
ready the beaten yolks of four eggs and a
little stock, with arrowroot to thicken the soup,
smaoth batter, add grad-
vally to the soup and let simmer very gently,

1 : int of rich
milk will be a satisfactory substitute for the
: In India buffalo milk is used, but that
is not fo be had in great plenty in New York.

hour. Strain through a fine sieve.

Mix the latter to a
etirring all the time. Half a

Eggs.

Goorda

Cut lambs’ kidneys the broad way, skewer
them flat and lay in a marinade of oil, vinegar,
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A little adventure in eating, via the subway. A safe return guarantecd.

Thompann

sliced onions, chopped parsley and pepper.

After an hour or two broil slowly over a clear

Lay on a
) ; centre of
each, strew with minced parsley and serve at

fire, basting with a little butter.
hot platter, put a little butter in

once.

Kohleaunon

Mash together any vegetables, such as cah-
bage, carrots, beans or broecoli (a hardy cau-
liflower) and add the same amount of mashed
potatoes. Add pepper, salt, butter and enough
milk or broth to form a thick paste and stir
Then mould and turn

over the fire till hot.
out for the table.

Halwae Zardak
Peel a yourig pumpkin thin.

cooking. Use as a filling for a tart.

The second menu suggested, even though it
consigt of ancient Indian dishes, might well
have been planned by Mr. Hoover in 1918, so

Stick it full of
cloves and beil until it is half done; then cut
it into pieces, throw away the seeds, put into

a saucepan with more cloves, mace and cinna-
mon tied in muslin, two lime peels, one orange
peel and juice, and sugar to sweeten and finish

chary is it of meat and wheat and sugar and
g0 lavish is it of rice, vegetables and fish, Al-
most we are moved to believe that our Food
Administrator must have been a Hindu in a
previous incarnation,
DINNER MENU
Bengal Stew
Kedgoree
Belatee Mutter
Guava lee
Nawma o Bah Kummier

Bengal Stew

One-half teacupful broth or gravy, one des-
sertspoon anchovy sauce, one of lime juice, one
large onion hoiled to a mash, saltspoon red

pepper and twice as much hlack. Mix well
and pour over cold fowl eut up. Serve hat.

Kedgerce
One feacupful hoiled rvice mixed with any
cold fish,  Add two beaten egas, a little butter,
pepper and salt to suit the taste, stir over fire
till very hot and serve,

B Housdseaing,

Dishes
Those

Tropical
Who

Should Appeal

Y DOES NOT STOP WITH CURRIES

io

Summer in

New York City

Belatee Muttur

Mix a quart of shelled peas with two table-

spoonsful ef butter.

Lay upon them in a deep

saucepan a large, choice lettuce cut in slices
and half a dozen small onions split in two,

also a sprig or two of mint.
ful of water and place on fire,

Add a wineglass-
When the let-

tuce falls shake the saucepan till the peas are

uppermost.
sertspoonful of sugar.
tender.

Add pepper and salt and a des-
Stew till the peas are
The fire for this should be brisk.

Guava Ice

Disselve one-half pound of guava jelly with

as little water as possible, mix in a pint of
cream and freeze.

Nauma a Bah Kummier

Mix two cupsful of rye flour and one-half
cup of rice or cornstarch with a cup of milk,
add two tablespoonsful of ghee (butter), a
small piece of yeast cake and a dash of salt.

-Work these ingredients well together and set

aside for two hours, then make into little
cakes, sprinkle with poppy and anise seeds
and bake,

When these two menus had been translated
mte legible details our host kept on suggesting
marvellous mixtures of rice and herbs, mut-
ton and spices, vegetables and seasonings, all
familiar in themselves, but unheard of in these

combinations,

Long as we have known the

cabbage and the lime we have never thought
of putting them together, but “Kobbe” trans-
lated reveals just this strange and delightful
companionship,

Try them out; they are as refreshing as find-
ing a brand new and delightful trait in a child-
hood friend.

Besides the fact that these recipes have a

strong conservation flavor it is interesting to
know what lies behind the strange names and
sounds seen and heard in an Indian restau-

rant.

Unless one has a very adventurous

spirit it is a bit disconcerting to order a con-
fection, presumably, and get curried lamb!

Dumpake

Stuff a boned chicken with a forcemeat made

of boiled rice, fresh herbs, onions and hard

boiled eggs,

Braise gently over a clear fire.
Kulleah Yekhanee

Slice a quantity of lean mutton very fine

and place in just enough water to cover. Add
four ounees of cloves and ginger, one tahle-
spoonful of sugar, two of lime juice and a

little curry powder, with salt to taste.

Stew

till tender.

Chingree Ka Cutlets

Mince the meat of a lgbster and add to it

two cunces of hutter which has been browned
with a tablespoonful of rice flour. Season with
salt, pepper and cayenne and add half a pint

of strong stock.

Stir over the fire till hot.

Put in separate tablespoonsful on a platter
and when cold make into cutlet shapes, brush
with egg yolk, dip in erumbs and fry in clear

vegetable oil.

Put on a dish with parsley and

serve with the following sauce: Beat the yolks
of two eggs in a wineglassful of vinegar.
Place in a stewpan over the fire, thicken with

butter rolled in flour.

Stir constantly, not

allowing to boil, and when thick take off and

add tHe juice of half a lime.

This mast not be

allowed to curdle, or if by any chance it does,

strain through a fine sieve.
China Chile

Mix with one pound of minced mutton one
cupfal of green peas cooked, one lettuce and

one onion, chopped fine, saltspoon of pepper,
two of salt and two tablespoonsful water.

Simmer and serve with boiled rice.
Pursindah Sikhi

Cut into squares about a pound of any
cooked meat and mix with it one ounce salt,
juice of one lemon, two and one-half drops
coriander, ten drops cardamom, ten drops
¢loves, two drams pepper, then add a cup of

sour milk. Serve very hot.

Dopeyozah

Put three ounces of butter and a dozen
cloves into a saucepan and in it fry an onion

cut into rings.

Add a tablespoonful of curry

powder, stir and turn in a pound of rump
steak cut into small pieces, seeds of six car-
damoms, two bay leaves (chopped) and salt

Serve with a separate dish of rice.

Mint Chutney

Mix well one-half pound green mint leaves,
one ounce red chilis, one-fourth pound salt,

one-fourth pound raisins, one-half

pound

brown sugar, one ounce garlic or onion. Pour

over it a full pint of boiling vinegar.
when cold.

Marchooba

Bottle

Boil asparagus and chop small the heads
and tender parts of stalks together with a

boiled onion.
beaten yolk of an eger.

Add salt and pepper and the
Heat up and seryve on

sippets of toasted bread with melted butter.

Kobbe

Boil a fine cabbage, press free from water
and cut into slices. Take a few green onions
previously boiled and chopped fine with pepper
and salt, and mix together with the cabbare in

a stewpan along with some butter.

Stir well

together with a tablespoonful of stock and the

juice of a lime.
utes and serve hot.

Toffee

Stew gently for a few min-

Mix one pound brown sugar, one-half pound
butter, one-fourth pound treacle (honey and

water, thin molasses or sugar and water) . two

grated lime peels,
hour.

Boil three-fourths of an

Hindu cooks make their own curry powder,
a mixture of cummin, cardamom and coriander
seeds, turmerie, chilis, black pepper, mustard
seed and pulleix leaves in certain exact pro-
portions, but as curry powder in perfection is
to be had ready made American cooks would

be unwise to attempt to make it.
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— Little or

No

Cooking—and That i _the Fireles

By VIRGINIA CARTER LEE

UEL conservation in summer cook-
ing means comfort as well as
economy, and with the aid of a

fireless cooker and by serving no cooked
desserts, or only those that require heat-
ing, such as junket and fruit charlotte,
this tz:in easily be accomplished.

Get out the chafing dish and use it on
the breakfast table. Why limit its joys

and tough vegetables will frequently
take twice as leng as younger, fresher
articles. The cooker likewise will need
more time to render them tender.

Few persons like the regulation hot
soup course during the warm weather,
and a variety of canapes, vegetahle cock-
tails and fruit purées will prove a wel-
come change. Fortunatelyin the two for-
mer almost any chilled vegetables rather

highl | b ilized i to tuaste with curry powder. Arrange g;ilix_\' minced onions, four chopped rad-
to the supper : ? Th BNty seasoned can be utilized, ‘and in alternate layers of the fish and cooked ighes and half a cupful of shredded,
e l?ighlu}ri:'shhmzntjbiien th the latter fresh, canned, stewed or rice in a buttered baking dish, with the crisp watercress.  Toss tocether lig l
“can be cooked in turn even dried fruits will answer. Study rice on top, brush over with beaten egg season with salt ‘and paprika and T |
yon! are enjoving. vour frait or various combinations and find how pop- and ecook in the fireless cooker, using over each cocktail the following mixt- =
Et'real.'. Rc';r.u-mhcrj "ilqg that on a tor- ular they will prove with the family, In two radintors, for about thirty-five min- ure: Two tablespoonsful of vegetable l
rid morning in mid;u(mlm::vr a h.,_,ld veroeal making fruit purdes to serve as a first utes, oil, one tablespoonful of vinerar, a pinch ‘
with fruit i ke o et{.}-zb]céftnd— course, remember that they are served . dC of celery salt and a few drops of ¥
wich made wit.]l pw'-u‘- b1 1'&2 andl cotde in the nature of apjeatizers. Keep the Veal in Caper Gravy an ream Worcestershire sauce.
either hot or i:m] - \\-i]lr";m'ku o natural acid of the fruit. Little or no This dish is also cooked in the fire- Blueb Mufh
summer brt:ak'fast‘ with practica.lfy no BUERE sh_oql:'l be used. ) a7 - less, Season three pounds of veal from = BeacHy. MIS
cooking at all Supplies at the butcher’s will include the shoulder with salt and paprika. Dis- Mix together three cupsful of harley
Only three meat dinners (lamb ana three pounds and a half of shoulder veal solve one tablespoonful of cornstarch or ont flour, five teaspoonsful of haking
= 2 : : at 28 cents a pound, and two pounds of ; 3 onpt hie 1o teaspoonful of =alt i
veal) are used during the week, with a Z T o (scant) in one cupful of thick, sour powder, one teaspoonful of salt and one
ean of boned chicken (utilized for lunch- stewing yearling lamb at 26 cents, cream, add one tablespoonful of capers tablespoonful of suvar. Mix in gradual-
eon and to pive flavor to the baked, At the fish market one pound and a and pour over the meat. Sct the kettle ly one cupful of skim milk, one lightly
stuffed peppers planned for the evening h“ILf of l"ﬂin h]:h”f‘t 16 Cients abpou“dtngg containing the meat in the cooker and beaten egg, aseant quarter of a cupful
dinner on the same day SSIosanisR-na =R oHT AT Sea, DRs Bl P cool about three hours, using one of cold water, one-quarter of a cupful
The price of the :-hicﬁu)-n is included in cents a pound. (The fish used for Mon- radiator, of corn syrup and one cupful or more of
the rrocery hill and does not come tn- day’s %lrmé:r rs] a left-over from the pre- Glacé Veal blueberries,  Mix well, fill into greased
der the meat purchases. Do not buy the vious sSundaay. . muifin pans, let stand fur Lwenty min-
minced or :]ei‘i]lml chicken; this mayy be Seven quarts of bulk milk at 10 cents This appelizing dish is prepared from utes and bake in a moderiate oven,
good for sandwiches, but it is not to be & quart, two quarter-pint bottles of the cold veal left from the previous G b Bl
recommended for dishes where the meat gream af 15 gents cach, one Pound and e P - : Dover the Coal Supnl night's dinner. Cut it in small pieces, SuBCUCIRY, 00 L
i8 ta be cut in cubes or sliced, Always a half of butter, for table use only, at Che dﬁrtltﬁﬁ =tangg Cuatd € b Lot upply sprinkle with salt and paprika, and set The name of this dish, like muny
take the chicken from the tin at least 50 cents-a pound, half a pound of oleo asidle.  Place in a saucepan one sliced others, comes to us from the Fre
two hours before it iz to be used. rinse at 16 cents, and two dozen eggs at 48 : onion, stuck with whole cloves, and add Spell the word fool as it was orjri
in cold water and chill on the ice after cents a dozen will be required to follow If you can soothe the cook's feelings, please the Food and Fuel administra- a piece of celery root (or a few dried foule, and it means “pressed.” (
i is thoroughly drained. the menus as planned, {,lnd thlelapproxl- tors and have more appropriate and more healthiul food for warm weather, why leaves), two large cupsful of cold water, tops and tails off t'}f’r a generous q
In making use of the fireless eooker mate marketing figures should run as do it? two tablespoonsful of chili sauce or cat- gooseberries, put them into a j:
in the various recipes care should be follows: 2o ? 5 y e Re fraits in thei e sup and salt and paprika to taste. Sim- four tablespoonsful of water and two ]
exercised to follow the rules and diree- Butcher’s bill. . ... aln e e $1.50 You can scorn cooked desserts aiushientisel vy Gariy t'e‘ Lty e e freshs mer for twenty minutes. Strain, stir in brown supur, set the jar in a el !
tons that accompany each individual Fish bill. .. ....... SR e R .79 niess; you can reduce roasting and baking to a minimum, whether it be for breads one bouillon cube or half a teaspoonful boiling water and let simmer unti] the Y
Egohlﬂ'. The u(}-‘m‘.ru! plrinviple is about Milk and eream....... (e eiataibeats .94 or meats; and you can turn to the fireless cooker, nine times out of ten, when ut; Iue;.tfi‘tt':i‘:g_ll'mti.{]f.rl.‘z:TuinGE:Jp t;v;;,i‘ :[;;gr:ﬁi‘i ]f::_;u_(_r( ;-:;i,-;vtr- -r-r\-[q.NI}';--- : '.'.r..-L._ﬂ,‘ a I
€ same in each case, but every cooker 3 o T B0 s s e ie e e e et e .91 3 ; - ATl ap A, ana ade 18 o *S] aree s L0 ary .‘_---.' af the
has its own idiosyncrasies, and qgmutimeq lli‘tltvt e 96 Lonking HIUSE, 9¢ dong. - ; and a half of relatine, softened in four pulp add sugar to taste, hulf a pint of '
o R : s s E s (I EITRas : 4 A cool kitchen, a peacefal cook, a small butcher's bill, a full coal bin and the g - ; Sy Qs : S o e e S = :
these must be humored. Also do not Groceries, including fruit and c v P 4 tablespoonsful of cold water. Stir until stifly whipped cream quul fa
lame the cooker if tough beets, fowl ve;;.em.]:;]gs i [ e 6.90 sweel consciousness that you are saving coal somewhere when the gas stove is the gelatine is dissolved, and when it pint of rich milk. Beat the mi n
9F meats are not cooked in the stipulated : : cold—these are all good things to have. Let the fireless help yvou to get them, begins to stiffen add the veal, a few til very light, and fill into tall,
e. Even with a coal range old hens $12.00 a. 1P sprigs of parsley and about eight stuffed glasses. Serve very cold,
Vroame S s %
[’ — _a
Monday Tuesday Wednesday Thursday Friday Saturday Sunday
= _ TEAKFAS o BREAKFAST AR kE
BREAKFAST BREAKFAST BREAKFAST HESuE BREAKFAST il BREAKFAST
Stewed Plums Moulded Rice with Blackberries Sliced Peaches (I'ﬂm'lil-‘rl dlpsq Stewed Rhubarh Browned Fish Hash - Raspherries
] Barley Mush Watercress and 'Tomato Sandwiches Fried Hoting = Syrap . . ORI LAkes Radishes Creamed Fregs (in the chafing dish) {in the *chafing digh) Coddled Eggs Radishes
icooked in the fireless cooker) Coffee N Fried Pan Fish : ACINICY Rye Bread Toast Hadishes Watersress Coffee Blueberry Muifin« Coffee
Thin Rye Bread and Butter Rolls Coffee Toast Coffee ' Coffee T L s
Iced Coffes LUNCHEON RO LUNCHEON LUNCHEON or SUPPER
LUNCHEON Cottage Cheese and Gireen Pepper LUNCHEON LI CHEOS LUNCHEON Cold Sliced Boned Chicken (canned) Vegetable Salad ltussian Dressing
hai | Salad g e - Cream of Green Pea Sonp Stuffed T Salad Radishes Boston Brown Bread Ssndwiches
Devilled Emt;_ 5 Olives Patato Scones Lettuce and Maé'onnm:‘-e Sandwiches Carnratal Cibnlors St t‘u:ﬂ:uli.rt-‘ld “mnwléc:ldk'ruil Ton BRriEy una Wheet Hread Ginger Ale Cup Cortilvs
oas : . e , . Bres }
Stewed Rhubarh Red Raspberries Fruit Charlotte Fcach Whip (atmeal acaroohs Watermelon: (Half) Rhubarh Marmalade DINNER
DINNER DINNER T DINNER DINNER DINNER Tomnto and Green Pepper Canspes
Vegetable Cocktails "

TESTED RECIPES

Curried Fish With Rice

This recipe can be prepared from a
small quantity of left-over, cooked fish;
it is inexpensive. Flake the fish finely
and mix with a brown sauce, seasoned

olives, cut in halves.
to chill and harden.

Vegetable Cocktails

Have the ingredients as »uld as pos-
sible and chill the glasses in which they
are served. To serve four persins, peel
one large tomato, cut in cubes and add
half a cupful of diced cucumber, six

Set in the ieebox

Curried Fish and Rice
(in the fireless cooker)
Green Pean
Sliced Peaches

Green Corn

Cacumber and Onion Canapes
{with thin corn bread)

Yeal in Caper Gravy and Cream

reamed Potatoes

Gooseberry Fool

Hashed Browned Potatoes

Purée of Fruit in Sherbet Glasses
Spanish Omelet
Escalloped Potatoes String Beans
[in the rireless cooker)
Coffce Mousse

Yegetable Oysater Soup
Glacé Veal (left-over)

Suceotas
Spinack uceotash

Fruit Salad Fruit Jelly

Halved Cantzaloupe
Baked Sea Bass (in the fireless cooker)
Lyonnaise Potatoes

Cream of Corn Soup

Baked Peppers

(Stutfed with Chicken Forecemeat)
Sliced Tomatoes

Potato Balls
Maple Junket

Lamb Goulash en Casserole

{cooked 1in ker  and

i

served 1n & ca le)
Green Peas Rived *otatoes
Fruit Salad FBran Cookies




